Chocolate Tasting
Campbell’s Confections introduced gourmet chocolate six months ago, and the new line of chocolates has been very successful. To promote our gourmet chocolates, we have designed a special kit for hosting a chocolate tasting. The kit includes instructions on planning a chocolate tasting, a selection of chocolate bars, chocolate profile cards, chocolate rating sheets, pencils, and chocolate tasting placemats for each participant. Campbell’s Confections will also provide assistance to corporations or individuals planning a chocolate tasting.
[bookmark: _GoBack]Chocolate tasting parties can be casual or formal and should be one to two hours in length. Plan to invite a minimum of six people to your chocolate tasting and a maximum of 12. The best time to schedule a chocolate tasting is midafternoon or midevening or one hour after eating lunch or dinner. Guests should eat a light meal before the chocolate tasting.
In addition to the chocolate tasting kit, you will need to provide the following supplies:
· Water (room temperature)
· Baguettes, pretzels, apple slices, carrot sticks, or plain (salt-free) crackers to cleanse the palate
· Information/Notes sheet describing each chocolate, where to buy, and price
When planning the arrangement of your chocolate tasting stations, start with the lightest chocolates and move to the darkest chocolates or begin with the lowest percentage of cacao content to the highest percentage of cacao content. Chocolate should be served at room temperature (65 to 72 degrees).
Call or visit our Web site for additional information.

